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ALLEN BROTHERS 8 OZ. BURGER*  24
Pickled green tomato, peppadew mayo, beer cheese 

a n t i p a s t i

FRIED CALAMARI 21
Sweet chili sauce,  spicy tomato 

P.E.I. MUSSELS 18
White wine,herbs, Calabrian chili, grilled bread 

ROCK SHRIMP OREGANATA 20
Cherry tomatoes,  fennel pollen , bread crumbs

CRISPY CHICKEN FRITTO 18
Whipped ricotta, lemon, cherry pepper honey

HAND CUT FRENCH FRIES 15
Truffle aioli 

ITALIAN SAUSAGE BREAD 18
Spinach, ricotta, roasted peppers, provolone
EGGPLANT MEATBALLS 18
Sriracha aioli, chopped vegetable salad 

SLICED HEIRLOOM TOMATOES 18
Basil seeds, crispy garlic, wild oregano, stracciatella

PORK & VEAL MEATBALLS 19
Cherry tomato sauce, whipped burrata 

WATERMELON & PEACH SALAD 17
Arugula, pickled cucumbers, ricotta salata, red onion

BABY MIXED GREENS SALAD 17
Marcona almonds, strawberries, banyuls vinegar, Manchego  

s e c o n d i

SALMON OR SHRIMP BOWL* 29
Jasmine rice, quinoa, mashed avocado 

PARMESAN CRUSTED HALIBUT 38
Sautéed spinach, tomato, chives, buerre blanc

GRILLED BUTTERFLIED BRANZINO 35
Marinated peppers & artichokes, salmoriglio

GRILLED MARINATED SKIRT STEAK* 38
Portabello fries, basil aioli, parmesan roasted tomato

ROASTED AMISH CHICKEN 29
Summer bean salad, Italian vinaigrette 

WOOD ROASTED PORK CHOP 36
Sour cream & scallion potato salad, smoked bacon,
pineapple BBQ

p i z z e
MARGHERITA 20
Shredded mozzarella or fresh mozzarella, basil 

PEPPERONI 21
Caramelized onions, mozzarella, spicy honey 

ITALIAN SAUSAGE 21
Hot cherry pepper, red onions, mozzarella 

CORN FRITTERS “CACIO E PEPE” 17
roasted corn, tomato jam

*These items are cooked to order and may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk for foodborne illness. Before placing your order, please inform your server if a person in your party has a food allergy

 

Since 2017

p a s t a
PENNE POMODORO 21
Tomato basil sauce 

PENNE ALA VODKA 23
Pancetta, onions, spicy tomato cream 

FOUR CHEESE BEGGARS PURSE 27
Roasted mushrooms, baby peas, black truffle cream 

RIGATONCINI BOLOGNESE 28
Beef and vegetable ragu, herb ricotta cheese 

ZOODLES 27
Zucchini noodles, eggplant meatballs, cherry tomatoes, provolone 

LINGUINE FINI 30
Manila clams, garlic, red pepper flakes, white wine, parsley 

BUCATINI 28
Italian sausage ragu, tomatoes, Pecorino Romano 

CHICKEN MILANESE 29
Arugula, cherry tomato, mozarella

                      ENTREE SALAD 
with chicken 29, shrimp 32, or salmon 34 

Choice of: mixed greens, organic romaine, chopped, or watermelon

12 OZ.  PRIME STRIP STEAK* 42
Duck fat potatoes, lemon & horseradish Brussels
sprouts, smoked peppercorn sauce  

HOUSE CHOPPED SALAD 16
Garbanzo, onions, tomato, feta cheese, balsamic dressing 

HEART OF ROMAINE* 16
Croutons,  crispy parmesan, roasted corn, Caesar dressing 

BLACKENED SWORDFISH 36
Corn & fava bean succotash, smoked bacon

CHICKEN PARMESAN 29
Linguini, pomodoro sauce

SPICY LOBSTER TAGLIATELLE 36
Cherry tomatoes, baby arugula, Calabrian chili

STRACCIATELLA  21
Zucchini, marinated tomatoes, basil pesto

HIDDEN FJORD SALMON* 34
Asparagus, maitake mushrooms, crispy quinoa, dill 
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